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Chéteau de Beauregard

Macon-Solutré-Pouilly

TERROIR

Located in southern Burgundy, Solutré-Pouilly is one of the
villages in the Macon Blanc Villages regional appellation, best
known for its production of Pouilly-Fuissé, its rock formation and
its exceptional prehistoric site. Only a very small part of the
commune's vineyards produce Macon wines, which makes them
particularly interesting in terms of their rarity and typical
character. Chateau de Beauregard owns around 0.50 hectares of
Macon-Solutré-Pouilly, close to its Pouilly-Fuissé vineyards, on
clay-limestone soils facing east

WINEMAKING

The grapes are harvested manually, then pressed to extract
antioxidants and polyphenols from the skins. The juices are then
lightly clarified by simple gravity at 15°C for 24 hours.
Fermentation takes place in 228-litre Burgundy barrels. The
ageing process lasts approximately 9 months on fine lees, followed
by a few months in vats before bottling, preceded by very light
filtration. Our natural, patient and minimally interventionist
Chéteau de Beauregard winemaking methods aim to allow the terroirs to express
- themselves with precision and purity.

TASTING

Macon-Solutré-Pouilly evokes maturity, white and yellow fruits,
with a hint of honey. The wine is rich and structured, but well-
balanced on the palate with a touch of citrus on the finish.

FOOD AND WINE PAIRINGS
AOP: Macon-Solutre-Pouilly Serve between 10 and 13°C in a fine glass. Pair with grilled fish,
Grape Variety: Chardonnay poultry and, of course, andouillettes and goat's cheeses from the

Age of the vines: 50 years Maconnais region.




